COMPONENT ACIDS  OF  SEED  FATS
acids, and sometimes rises to considerably more than this figure. Cotton-
seed oils from different species and habitats (American, Egyptian, Indian)
show extremely small variations in the amounts of their component acids,
of which palmitic acid always forms ah out 20-22 per cent. It may be more
than a coincidence that the only other seed fat belonging to the Malvales
(that of Theobroma cacao, Sterculiaceas) which has been studied in detail
contains a similar proportion of palmitic acid (23 per cent.), although in this
case stearic acid is present in still larger quantities (cf. Table 58, p. 156).
(ii) In contrast to this resemblance between the seed fats of many of the
Malvales, it must be pointed out that other seed fats of similar high palmitic
content belong to a variety of plant divisions and, equally, that families
belonging to one and the same division yield seed fats whose major com-
ponents are frequently quite different. The component acids of seed fats,
in other words, are usually strongly specific with respect to the plant families,
but not always in regard to the wider groups into which the families have
been collected on botanical grounds.
Other families, in addition to those mentioned, in which palmitic acid
usually forms about 20 per cent, or more of the seed fats, appear to include
Magnoliaceae (Ranales), Rutaceas and Burseracese (Geraniales), Caryocaraceae
(Parietales), Combretaceae and perhaps Lecythidaceae (Myrtiflorae), Rubiaceae
and Caprifoliaceae (Rubiales). In practically all these instances the amount
of any other saturated acid present is of quite a minor order. The palmitic
acid content (48 per cent.) of piqui-a kernel fat (Caryocar villosum) is one of
the highest yet observed in a seed fat.
(iii) In the Solanaceae (data for which are incidentally more abundant
than in many other families) the seed fat content of palmitic acid is usually
nearer 10 per cent, than 20 per cent, of the total acids. In this respect, and
still more in the abundance of oleic and linoleic acids and the absence of
other saturated acids, Solanaceae seed fats form a very similar group to
those of most of the Cucurbitaceae, but in this case the two plant families
have no close botanical connection.
(iv) Finally, in some of the families (Anacardiaceae, Apocynacese,
Anonaceae), the palmitic acid content of seed fats is somewhat variable and,
in several of the examples, stearic acid is recorded in amounts approaching or
even exceeding 10 per cent, of the total acids. Such seed fats are, more
strictly speaking, intermediate between the class now under discussion and
that (Table 58) in which, in a few tropical families, stearic acid becomes a
prominent feature of the seed fat. It is rather obvious that decrease in
linoleic acid does not necessarily accompany the appearance of stearic acid
in such cases ; indeed, although in some cases (e.g. cashew and shinia nuts)
the proportion of linoleic acid is very low, in others (such as the seed fats of
Anona squamosa) it forms over half of the total acids in spite of the presence
of ii per cent, of stearic and 15 per cent, of palmitic acid. It is accordingly,
at present, doubtful whether any correlation can be detected between the
presence of stearic acid, and diminution in linoleic acid, in seed fats.
IIlA. SEED FATS OF THE GRAMINE^E
Major component adds: OLEIC,  LINOLEIC, PALMITIC.
Minor component acids: Stearic, (occasionally myristic, arachidic, linolenic).
The available data in this class, which are shown in Table 53, p. 141, are
of interest not only because they include analyses of the oils present in the